The Good Life

Right on Targa for winter-warmers night out
By Vivienne Pearson
In a town built for summer, it’s not always easy to find a spot
cosy enough for a winter’s night out. I found one recently at
Targa. I’ve always loved the multi-coloured cube sign but, until
now had not eaten there.
‘I like winter,’ says head chef and co-owner, Dave Prowse. And it
shows, with winter-warmer items on the menu including roasted
root vegetables, brussel sprouts and mulled wine. ‘We’re ringing
our suppliers weeks in advance to find out when we can start to
put these ingredients on the menu,’ says Dave.
The menu is the creation of a tight-knit team of chefs. ‘It is a
long-established team,’ says Dave. ‘We work well together.’
Dave and sous chef Andrea Bettini are long-term collaborators,
especially in the creation of dishes. ‘We are a sounding board for
each other,’ says Dave.
I tried the Fish of the Day, which was jewfish, served with puy
lentils, roast brussels sprouts and salsa verde. The fish was
cooked to perfection and the whole dish was a delight of
flavours, especially the citrus notes in the salsa.
For dessert, I couldn’t go past the Mulled Wine Poached Pear.
This is an example of the collaboration between chefs. ‘It used
to be two dishes,’ says Dave. ‘Then one day, Andrea and I were
chatting over the chopping boards and we decided to combine
the best elements of each into one dessert.’ This is perfect for
me, as I am often torn between chocolate- and fruit-based
desserts and, with this option, I had both in one!
Spoiler alert: The chocolate and Frangelico mousse is hidden
within the pear, which is served whole.
The mulled-wine and Frangelico flavours make this feel like a
decadent dessert and the hazelnuts help make it a substantial
one too. A Genovese coffee finished the evening off beautifully.
Both my main and dessert were ideal for a wintery Byron dinner.
Both had winter-warming elements (the brussels sprouts and
mulled wine) that were perfectly combined with the summery
brightness (citrus and pear) that Byron is so well known for.
Targa: 11 Marvell Street, Byron Bay. Ph: 6680 9960.
www.targabyronbay.com
Breakfast and lunch 7 days, dinner Tues–Sat.
Try the 2- or 3-course dinner special through July and
August.

Winter specials
mid-week
2-course dinner $40
3-course dinner $48
(Tues–Thurs)

Targa chef team: L–R Rob Breeze, Kailash Jai Ra, Dave Prowse, Andrea Bettini, Marco Oldani –
photo credit Vivienne Pearson

Fish of the day – photo supplied

Mulled wine poached pear – photo supplied

Good Taste

Eating Out Guide
echo.net.au/good-taste

BALLINA

BYRON BAY

Ballina RSL Club

Ribs, Wings & Parmy Buffet
with Dessert and More
Saturday 19 August
Friday 15 September From 6pm

1 Grant St, Ballina
6681 9500
www.ballinarsl.com.au
Open 7 Days
Breakfast, Lunch, Dinner
and Snacks

Adults $24.50, Members $22
Kids 5-12yrs $12.50, Under 5 FREE

19 AUGUST - ADAM HARVEY & BECCY COLE

continued

Slo-Mo Joes

Open 6 days
Tues–Thurs all day
11am–10pm
Fri–Sun all day 8am–10pm
Bay Lane (at Fletcher St
end), Byron Bay
6685 7502

Main Street

BYRON BAY

The Rocks
@ Aquarius
Breakfast/Lunch
7 days from 7am
16 Lawson St, Byron Bay
Reservations 6685 7663
therocksbyronbay.com.au

Success Thai
Mon-Fri 12-3pm
Dinner 7 days from 5pm.
3/109 Jonson St, Byron Bay
6680 7798
www.facebook.com/
pages/Success-ThaiFood/237359826303469

The Rocks @ Aquarius has been beautifully renovated, and
boasts a wide array of locally sourced brekky dishes, Byron
Bay Coffee and fresh juices and smoothies to enliven the
senses and prepare you for the day ahead. Late riser?
Join us for lunch 12–2pm, when you can grab a selection
of burgers, salads, fresh rolls.
Here at The Rocks, we are a fully licensed cafe, which means
you can enjoy an ice-cold beer, a sumptuous wine or a handcrafted cocktail with your meal!

SPECIAL $12 LUNCH AND DINNER MENU
All your favourites every lunch and dinner
Experienced Thai chefs cooking fresh delicious
Thai food for you.
Fully Licensed and B.Y.O. for wine.
Welcome for lunch, dinner and take-away.

Jonsons
Restaurant Bar

The place to be seen

111 Jonson St, Byron Bay
6685 6754

Join us and experience one of our diverse spaces
Streetside, hidden garden, plush indoor hub
or our window bar
Mouthwatering food & creative cocktails

IG - @Jonsonsrestaurantbar
FB - Jonsonsrestaurantbar

BREAKFAST – LUNCH – DINNER
Hours: 6.30am – late, 7 days
(Dinner: Tuesday – Saturday)

North Coast news daily: www.echonetdaily.net.au

Open 7 days
11.30am until late
Call to make a reservation
or for takeaway orders
18 Jonson Street
6680 8832

Luscious Foods

Mon-Fri 7.30am–3pm
Open Friday nights 6–9pm
Live music and BYO
1/6 Tasman Way, Byron
Arts & Industry Estate
BYO & RSVP
6680 8228

Treehouse
on Belongil

Full Cocktail & Wine Bar.
Extensive Menu Includes
Tapas, Mains, Desserts and
Famous Woodfired Pizzas.
25 Childe St, Byron Bay
6680 9452

Now serving beer, wine, cocktails and great bar
menu of ribs, wings and sliders - From 11am
Plus our fresh, healthy, slow-cooked soups
and meals to eat here or take home
Life is short – lick the bowl
For meat lovers and vege/ vegans too!

Gourmet burgers created by chefs
Cocktails, wine and beers served all damn day.
Group bookings available, please email
mainstreetburgerbar@gmail.com
for reservations.
Contemporary and Middle Eastern flavours
• Breakfast and lunch
• Wood-fired pizzas
• Fresh juices
• Great coffee
www.lusciousfoods.com.au

New summer menu out now!
Share plates, mains, desserts and famous Treehouse
wood-fired pizza. Our kitchen is open all day and night.
Presenting incredible original music in
Byron’s most intimate atmosphere.
Check our website or Facebook for the gig guide.
facebook.com/treehouse.belongil
treehouseonbelongil.com
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